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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


"America  Drinks  Its  Fruit"  was  the  title  of  a  recent  news  story  giv- 
ing figures  on  the  remarkable  increase  in  the  consumption  of  commercially  canned 
fruit  juices  of  all  sorts.     "Luring  the  fiscal  year  1937-38  the  American  people 
prolDalDly  drank  80  million  gallons  of  canned  fruit  juices,  not  including  sizable 
quantities  of  sweet  apple  cider,  more  than  50  million  gallons  of  canned  tomato 
juice,  and  about  60  million  gallons  of  wine  ms.de  from  grapes  produced  in  this 
country. " 

These  figures  are  for  the  commercial  output  of  fruit  juices.    They  do 
not  include  home  canned  products.    Rural  women  have  always  put  up  both  sweet 
apple  cider  and  grape  juice  from  fruit  on  the  home  place,  and  are  scarcely 
represented  in  the  amotmts  sold  through  stores.    They  have  also  been  keeping  up 
with  the  latest  trends  as  far  as  their  orchards,  vineyards,  and  fruit  bushes 
have  permitted,    I^hile  science  has  aided  the  commercial  canner  to  capture  the 
elusive  flavor  of  the  citrus  fruits  -  grapefruit  and  orange  juice  particularly  - 
the  homeraaker  has  satisfied  herself  with  juice  from  raspberries,  cherries, 
strawberries,  or  loganberries,  as  well  as  the  juice  of  tomatoes,  so  easy  to 
grow  and  easy  to  put  into  cans.    They  might  also  take  a  leaf  from  the  commercial 
canner*  s  book  and  put  up  some  of  the  nectars  from  apricots,  peaches,  pears,  and 
fresh  prunes. 

The  great  increase  in  the  use  of  fruit  juices  is  attributed  to  two 
things:    One  is  the  general  appreciation  of  the  convenience  and  dietary  value  of 
fruit  juices;  the  other  is  the  necessity  for  saving  fruits  that  cannot  profitably 
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"be  marketed  fresh.    Both  of  these  reasons  apply  to  the  fann  housewife  who  is 
glad  to  find  ways  of  getting  more  fruit  on  the  family  table,  and  ways  of 
salvaging  surplus  fruits  in  the  garden. 

The  housewife  also  knows  a  number  of  things  that  can  "be  done  vri. th 
"bottled  fru.it  juices  aside  from  using  them  in  appetizers,  punches,  and  breakfast 
fruit  drinks.     She  can  make  them  into  sherbets  and  ices,  gelatin  desserts,  and 
some,  even,  into  jellies. 
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